* CHRISTMAS EVE BUFFET DINNER

2ovuma / Soup

2ouma yAukomatdrag pe Yntd kdotava
Sweet potato soup with roast chestnuts

Kpveg mapouaoiacelg / Cold presentations

* Kaprtdtolo Tovou pe BIVEYKPET GOyLaG

Tuna carpaccio with soy vinaigrette
Navpdki ogBitoe pe TCiviCep, AAly, KOALAVOPO Kal PIKPOPULAAA
Seabass ceviche with ginger, lime, coriander and microgreens

DpEokoG GOAOUOG PapLVE pe aviBo Kat avtfapl,

horseradish, péAl kal pouvotdpda

Fresh salmon mariné with dill and beetroot,

horseradish, honey and mustard *

Beef kapmatolo pe tpovda kal mappelava
Beef carpaccio with truffle and parmesan

MokiAia aAAQVTIKWV

Variety of charcuterie *

EAANVIKA kat FaAAka tupld,

ouvodeloVTaL PE PEAL, OTITIKEG HAPHEAASES, aTadLALA Kal podia

Greek and French cheeses *
accompanied with homemade jams, grapes, and pomegranates
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* CHRISTMAS EVE BUFFET DINNER

Salad bar *

MeydaAn motkiAia anod GPETKIEG Kal OUVOETEG OANATEG
M€ TA OLVOOEUTIKA VIPETLVYK
Wide variety of fresh and composed salads with their accompanying dressings

Carving Stations

Wntr) TIOPKETA arod YOUPOULVAKL e GAATOA TOLUITEoUPL, PNTA Kudwvia
KAl KOKKLVO AdXavo Pmpalle pe Evopnia

Roast suckling pig porchetta with chimichurri sauce, baked quinces
and braised red cabbage with green apples *
Wntn prplfoAa arnod pooxapdkl yAAaKTog,

OAATOEG amod MOALXPWUA TIUTIEPLA, UTIEAPVEC UE TIOPTOKAAL,

oLVOOEVETAL UE YKPATIVAPIOPEVEG TIATATEG KAL ETIOXIAKA AQXAVIKA

Roast veal steak with mixed peppercorn and orange bearnaise sauces
accompanied by gratinated potatoes and seasonal vegetables

Wnta pymouTdkia arnod apvdkl “ala grecque” GTuA
ME AUBEVTIKO YKPELRL
Roast legs of baby lamb “ala grecque” style with authentic gravy

* Matpomnapddotn yeulotr yaAomoUAA TNG AUEPIKAVIKAG MEWPYIKAG ZXO0AAG
pe 0AATOO KPAVUTIEPL, YAUKOTIATATEG, Aaxavakia BpuEeAAwv

Kal baby KaAapmokakia

Traditional stuffed turkey of the American Farm School

with cranberry sauce, sweet potatoes, Brussels’s sprouts and baby corns

Pioto nmappelavag “acquerello” pe pavitdpla tou Sacoug Kat Tpovda
Parmesan risotto with goat cheese and mushrooms

*

Piykatovi apauridra pe yapideg
Rigatoni all’arrabbiata with prawns



* CHRISTMAS EVE BUFFET DINNER

MmoudEg YAUKWwY

Koppog TikpriG 0OKOAATAG *
Bitter chocolate log
Koppoég pe pnta piAa Kat kaveaa
Baked apple and cinnamon log
ToUpTa pe COKOAATA YAAAKTOG Kal pavpo Batopovpo
Milk chocolate and blackberry cake
* ToUpTa pe PuOTIKL Kal aApvpr KapapeAa
Salted caramel and peanut cake
Paris brest pe mpaAiva kat kaotavo
Paris brest with praline and chestnut
ToiCkelk Twv Baokwv
Basque cheesecake
Tdapta pe Bavilia kat KOKKiva ppouta
Vanilla and red fruits tart
Mivt Kpep PTIPOVLAE
Mini creme brilée

Mivt mpoditepOA

Mini profiteroles *
Taptakia pe eomepldoeldn

Citrus tartlets

MowiAia ano eAANVIKA yAUKA

Greek desserts

Mavetove *
Panetone

2TOAEV

Stolen

Kouvpapmedeg, Mehopakapova, AimAeg

Kourambiedes, Melomakarona, Diples

MeyaAn TotkiAia ano eAANVIKA Kal eEWTIKA PppeEaka dpolTa
Selection of Greek and exotic fresh fruits

€170,00/atopo - €170,00/person
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